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What Is the Difference Belween a Tenderloin,Tender and Strip?
With ils cxccoli00al lcndefncss and fla\'ot lhe
terdcrloln is l tly lhe llncsl paft0flhe chlckcn bmast.
H0\!ever, lhc \\iord "lendefloi is 0nen used inter-
chaqeably \\ith t|e lefms tcndor ard sl.rip, which

convey a differcnl lype 0f meal cLtt and lcvol 0f
te[derness, appeafance, alid shape. Here r h0$, t0 lcll
tlle diffefence am0ng classilicati0ns and get thc
l r0d  r . r  b .q l  .L i r ' .1  |  ) , ,1 r  mpnr  rnd  pa l r0  ' .

\ lll1llrfl)ul1(\l \\ hle-nr Nckr J)lollucl lhal s
tha l)rultiult. [xJsl la\1)rfd l)tfl ol ihe
dhk]ll brtirsl Loaillc(lrlf,\l [0 lhc bfcalsl.
lula u ralaf the LNrgel ln trs[ rr]uscle. lhis
srnrLl bttsl nlrsdr .!icl(ls it aoltsislerl,
l(urtt!pshapf.

ltlcN to f itler' | \,lnlemuscle or l0rrnc(l

lNductmad.\!jth dlickm brcllsl meal-
though l0l rrxlssa l! lclt{lefoin ral.
Its s17c and shrla nr! !a4tl|]0rqh s0rl{'
limes a tomdLcnilcf \\'illinllat. a
lef(le )iriska tu| shirpa.

Chrckcf m.at r)ol Urc bNast of
legthat s hedl orl0f Lbm]c{linto
str j l ls.Sjzear( lshap0of sl | j fsfar l
!ar_\r  51 !)sr l tnolostalL] tn a
leirrirl)l) shale.



Buying tenderloins wilh the lowest case cost can be a
g00d value. But tEquently, purchasjng tenderloins wilh the
lowest pi€ce cOslis an even bebtervalue. S0 how d0 you
decide ifyou're rcally making lhe bestpurthase decisi0n?
Il alldepends on how you use the products. That's why
lvson olferc these two primary tended0in categ0ries-
bolh idealfor appetizer and enhee applicali0ns-to suib
youf different usage needs.

.. ,* Qnqqdpd Ta^,J-, .  ̂ Ai\\ lt l  Dl Uouuu lcll l lqnl^..
\l\eut""' 

-- """triUlnE

These p0pulaFsize tenderlOins Off€r high piece count per
case and give you lhe flexibility t0 menu awide range 0f
porii0n sizes. And. with avefage pjece costs up to 10(l
lower lhan lafgef lendefl0jns, they r€ the bestvalue for
operalors who base servings 0n a high nunber 0fpieces.

. ̂ .oe Bte&dod Tender/.,,^
\jdtb" 

- '.'.,v.t118

Large tenderl0ins have lhe mosl econ0micalcase cosb, and
lheif size and higher piece cost suit applications wherc a
low number 0ltenderl0ins per se|vin€ is d€sifable.

A.0nciS enr.  uI i 'ur '  I , lnddtn6 Jppp rr  In,1 , In L0 h. id^c

A h0ne-style breadingthalhas a hand-bfeaded appcafance
that is 0bl,ained by lumllling tenderloins in bfeading ni\.

llipped in a lighl, batter t0 cfcale a snooth, crisp texturc.

fyson chicken tenderl0ins arE vacuulHmfinated, a pmcess that
ensurcs tiai allpruduch have a unilom flavor and moistur€
tlrcughout li€ neal and ca[ hold for ext€ndod peri0ds.

Madnalion levels are descfibed as a percentage of the t0tal
prcduct weighl. For 0ptinaLllav0r and [exturc, select
terded0lns wilh 8% t015% mari0alion. For grcater ec0n0my
dnd holding pcrlo nancp. tn lendcd0ins wth a higher
marinaLi0n Level. Marina[i0n ]evels 0f each tenderl0inarE
available in lhe Product Varieties, Specific€tions, and
Nu|I itional Information chaft .

['lav0 r-Red i' l,e[derl0in$ ma nated in nild scas0nings.

Note: Brcaded and battered tenderlolns are available in fritief and
nonfriiter va eties. Frithrs hale a hear} brcading or baner hai

comprises 30% or mofe ol the tenderloin's totalweight. Nonfriitem
have a coatingthal is less han 30% ol the totalwei€hi.



MEDII,IVI BREADED TENDESNNS

2428 0deimllbndedoins,
Podion Pa&4 $pc./bae 31-37

?128 OdgjnalTendedoiN, Bulk Pack 4/31b.
11.24 3 pc.
12.00 3 pc.
12.00 3 pc.
i0.00 3 pc.
S.00 2pc.
10.00 2pc.

FT
m
m

FR.0V CV
m
FR

15%
15S
15$
15%

454
450
480
250
520
380

AA
ga
170
130
130
i30

2.0
2.0
1.0

1.0
1.0

30
30
40
30

15
t5
23
15
18
16

15
15
18
16

classic
Clas$ic
Classic
classic
classic
Classic

2552 Mild ltndedoins
919 Light Tendfflojns

4/3Ib.
2/5Ib

2556 0 gjnal(Seasomd)Tenderloins 3/3lb.
100920 Lightcmderlbndedolns 2/51b.

$n orignalcmmblbndedoins 2/51h.
1166 Ho! N Spicyltndedoins 2/510.
1662 H0nesiyLePepperltndexloim 2/51b.
2545 BuilemrilkzrsteeTendedoins 2/51b.
2456 C€cler Zest€€ ltnderloins 2/5h.
3033 Counrlylbnde oift 2/5h.
5002 \\,]$icmckerlF.id€rl0ins 2/51b.
1165 Hor'N Spicy lbndedoins.

PodionPad,4pc,/ba€ 24-26

10.00 3 pc.
10.00 3 pc.
10.00 3 pc.
10.00 3 pc.
10.00 3pc.
10.00 3pc.
10.00 4 pc.

8.30 3 pc.

Classic
Classic

Hom$SFle
Classic
Classic

Hom+StJle
Ciassic

Classic

896 TR
t596 IR.oV CV
891j FR
891i IR
]5S TR
151b FR
l5r,b IR

r59b IR.0V CV

220
210
270
260
250
230
250

8.0
10.0
13.0
13.0
r1.0
10.0
13.0

10.0

35
45
30
4a
40
50
35

430
530
580
600

1.180
630
n0

500

t8
19
19
20
20
19
19

17
12
18
16
i8
i6
13

1i200 40

30s0

2580

2835

2/5h

2/5tb.

2/5tb.

1.150

080

650

IR

FR

oitc\iM

HomFsiyle lbnderloin

Spiq' Homeswle

Beer-B8tlenrd Tende oin
lritlsrs

10.00

10.00

t0.00

10.00

13.0

9.0

9.0

na

na

200

210

3pc

3 pc.

2pc.

2pc.

40

30

30

30

17 Homesiyle 20,1b

2096

l596

Homsst €

Batt€nd

Ckssic

12.0

2584 oven Prcplbndedolns 2/51b.

LARGE BRMDED TENDERLOINS

1654 0riginalTenderloins
4008 llalianlbnderloins
76156 Savorylbnderloins
?6186 SouUremlbndedoins

2/atb.
2/5tb.
2/5tb.
2/5tb.

10.00
10.00
10.00
10.00

2 pc.
2 pc.
2 pc.
2pc.

8.0
10.0
11.0
9.0

35

40

17
22
18
13

t8
19
t9
t7

fR
[R
I'R
fR

430
500
350
590

220
2n
250
200

Classic
Clarslc
Ciassic

t59b
nx,
15S
159S

2523
2385
r656

Sbaldomelhndedolnldtte$ 2/51b.
Spicy Tendedoin rutte$
Homeslyle Itppel
ltnderloin Fritt€rs

10.00 2pc nO
10.00 2pc 2n

10.00 2pc 330
10.00 2pN. 174

2/5tb.

2/5tb.

Classic
Classic

HomeStyle
cLassic

9.0
12.0

17.0
7.0

22%
22%

FR
FR

40 910
30 950

35 060
30 350

16 20
22 19

22
t3

22
14

22'k [R
22% [R?6101 Salorylbndedoin!)iiErs 2/5h.

LARGE UNBREADED TEMERLOINS

0.5l l03349 naloFRedisavorylbndedoins 6/5ib. 30.00 3pc 50 380 Less ran 25
lgmm

bq,

3466 FlavoFRedicnFMarked
lEnderloins

3530 HedlQiledTend€dohs

2/51b. 10.00 2pc. 80

2/;,tb. 10.00 zpc. 110

200 Loss than 16
I gan

6502n
FR=FNer ov=aorvcntiodrl oven Cv=Convection oven Nl=Micmvave oven TH{naw
ItlRefertoomduorcaselabelforspac lcmkhg mesandiemperaturcs.

Nooe n/a 0V C!: Nl. TH

None n/a TH
Forompleteheftdie staEmentsandpEparatjon

and holdine instructions. cdl ]{0G24JYS0N. qt. x0,

1.5

35

50
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WhyWsonz
Over 60 years' experience with chicken

We invcst our €xp€dence in your success

Food safety
Anrnri0|r i0 i00d saielt is an intqral pad of the llson $ysiem all the $,ay tun
pflrduciion Iacililics k) rccipes

On'sitr govemment jnspedors and 'bson 
Quolity Assumnc€ T€chnicians in

each prucessin€ tiacility
Proor 

"s 
jd,00tlrcm l"0zn1ldue 

-dod{arnQ 
\dzaJd'

1}son suppods ind usr) vid e Servs afe" tMinlng by sponsorine the
Internati0nsl lbod Safety Corincil (and a1l Tyson salff and ma|keiing personnel
arc Sensaf€ ce4ined)

Commitment lo the envir0nment
$'astebl-pruducirccycLing aterheatn€nt.andconservati0n

Unpaf alleled rssources
lTainin€. nemhandising suppoil,, t€clpes. New C0ulses'Menu Building
progran. snd the mosi exi€nshe lin€ 0f chicken pmducts in the indushy

Research and development
Prciessional lood scienusts €nd teohnlcians, tully eqdpped dw."elopment Kklens,
CorporaF lb$r l'ilo! Plant, and tlsDA-appDved mscar$ and dev€lopme .€ntel

Total foodsen/ice industry inv0lvement
AC[. ASFSA,INll. HP]\,l. IDDBA,lmA IF\IA, NACE, NACS. NACUFS, NCA,
NRA. lnkm0iional I00d Sai€ty C0uncil, SFM. and WRA

'llacking consumer and segment lrends
\son condLrcts rc.search to u de$tand tbe latcsi kenft and paton demnds.
ensudn€ ihat pruducis and pmgmms bane na{num ben€nB

11thY Chickear
Anerica's favorite protein

chicken iso097 0l €ll foodseNi0e me'rus
{sNm. clBitr ^ddd voru sutrcY)
Chjc.k€n app$.s on mo€ menus |\an banbuq0f

Americans consumc mom chickcn per capita than beel p0*orseaf0od

ln ecncral. onc pound 0l chicken iB only V3 i\€ c0sl 0f b€ef
andl /2t iecosto lpofk

Chicken c0nsumpl,i0n is incr€asing
Annualpercapira o\ick€n {jl)nsumpuon i$ pmlected to inmrase morc n'ran 30S
betve€n 1998 and 2008

A
i J

Choose from this broad array 0f pOinl-of-pumhase advenisin€
t0 drive sales 0fyou prcfitabLe lendedoins menu iterns.
Chicken Tenderloins
A poinL-0f-purchase selection featuring a "Ily our Chjcken
Tenderl0ins" nessage and your choice ofmoulhwatering
fouHoLor ph0t0gmphy 0r illustuated neon-colored
pfoduct graphics.

Table Tenl-4" x 6 | TFg91-846
Counler Cad-8" x 12'ieaseFbacked and gloss-coated.

TFS-91-917
Illustrated Table Tent-3li,' x 5 'r,'i TF997-1578
Illustfated CounterCad-12" x 12'l TFS-945?9
IlLustfated Posr,eFAppr0rimaiely 22" x 291 TFS-97-1580
Pubhouse
These colorlul naterials allshowcase ihe Pubhouse BeeF
Baitercd Chicken l0g0 rvith ihe message Thfow Back a Few:

Table Tent-Die{ut. 4'D' x 6'r, i TF$97-1634
CoasteF4" x 5'i TFS47-1635
Dangler-Die-cut, 16" x 22 I prcpunched h0le for ceiling display.

TFS-97-1636
Counter Cald-Die-cut, thrce 7 x 9" parels, gl0ss-coaled.

TFS-97-163?

Merchandising naterials are available by faxing your order
i0 the al,tenti0n 0fbhePo.S. and Preniurn Depa(nent at
501-2904603.

NeedN{ore Informailon?
bftvsting Out Excrytierce

ifi Your Succgss:


